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Coconut Fish 




Ingredients: 




Fish fillet pieces 


k 9 P 


Egg (beaten) 


1 r | 


Garlic (chopped) 


4 clovesj 


Coconut powder 


1 cup B 


Red chillies (crushed) 


1 tbsp % 


Cinnamon powder 


V4hp 1 


Black pepper powder 


Va tsp \ 


White pepper powder 


Va tsp " 


Refined flour 


2tbsp 


CornAour 


2 tbsp 


Salt 


to taste 


Oil 


for frying 


Tomatoes and lettuce 


for decoration 


leaves 
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Method: 

• Marinate fish with garlic, black pepper, white pepper, 
red chillies, egg, cinnamon and salt; keep aside for Vi 
hour. 

• Add cornflour and flour; coat fish with coconut powden 

• Heat oil in a frying pan; fry fish golden; remove on 
absorbent paper. 

• Decorate ser/ing dish with tomatoes and lettuce; place 
fish on top; serve. 
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White Lentils 



Ingredients: 

White lentils (boiled) 
Tomato (boiled and mashed) 
Onion (finely cut) 

Cumin seeds (roasted and crushed) 
Green chillies (cut lengthwise) 
Ginger (h"nely cut) 
Fresh coriander (chopped) 

* 



250 grams 

1 

1 

1 tsp 

1 

1 medium piece 
Va bunch 
to taste 

!/2 cup 



Method: 

Heat oil in a pot; fry onions; remove. 

Add lentils, green chillies, tomato, cumin and salt in the 

same pot; leave on dum. 

Sprinkle ginger, coriander and onion on top; dish out. 
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Beef Pepper Mushroom 



(\J 300 
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Ingredients: 

Undercut 

Button mushrooms (Rnely sliced) 

Ginger/garlic paste 

Onion (finely cut) 

Spring onion (hnely cut) 

Oysterjsauce 

Black pepper (crushed) 

Refined rlour (roasted and made 

into paste with water) 

Fresh cream 

Black pepper powder 

Water 

Salt 
Oil 

Cucumber 
Rice (boiled) 



300 grams 

1 tbsp ^ 

iA - - 

1 stalk 

2 tbsp 
1 tbsp 
3tbsp 

1 tbsp 
Va tsp 

2 cups 
to taste 

4 tbsp + for frying 

for decoration 

as accompaniment 
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Method: 

• Cut undercut into thin steaks. 

• Marinate with black pepper, 2tbsp oil, 
ginger/garlic and salt; keep aside for 1 hour. 

• Heat oil in a wok; fry undercut; remove. 

• Heat 2 tbsp oil in a pot; fry onion golden; add oyster 
sauce, black pepper, spring onion, mushrooms, water and 
salt; cook. 

• Bring to boil; gradually add flour while stirring. 

• Add cream; dish out. 

• Decorate with cucumbers; serve accompanied by rice. 
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Masala-stuffed Apple Gourds 
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V Inaredients: 

\ Apple gourds (big) 
Onions (chopped) 
R Lemons 

I Mint leaves (chopped) 
I f rennel seed (crushed) 
Red chillies (crushed) 
Coriander (crushed) 
Salt 

Oil 

Hfurry ingredients: 

Fresh coriander (chopped) 
I Onions (finely cut) 
• Lemons 

I Green chillies (chopped) 
i Turmeric powder 
Red chilli powder 
Coriander powder 
Ginger/ garlic paste 
Sall 
[ Oil 

Beerroot (cubed) 
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V 2 kg 
2 

2 r 

'/2 bunch 
1 tsp 1 
1 tsp 

1 tbsp 

to taste 4 

2 tbsp + for frying 




2,CU P S|Tf — - 

ror garnishmg 



Method; 

Peal apple gourds; cut off tops and keep aside. 

Scoop out pulp with a spoon. 

Heat 2 tbsp oil in a pot; sautĕ onions. 

Add red chillies, fennel, coriander, lemon juice, mint leaves, 

and salt; cook. 

Fill masala in the gourds; seal tops with toothpicks. 
Heat oil in a frying pan; place gourds in it. 
Pour oil on them with a spoon and fry; remove. 
Heat oil in a pot; sautĕ onions; add ginger/garlic, red 
chillies, turmeric, coriander, fresh coriander, green chillies, 
lemon juice, gourd pulp and salt; cook for few minutes. 
When oil separates, spread gourds on masala and cook 
with lid on until gourds become tender. 
Garnish with beetroot; serve. 
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Mince Ghotala 



Ingredients: 

Beef mince 
Yogurt (whipped) 
Raw papaya paste 
Whey 

Red chllli powder 
Ginger/garlic paste 
Tandoori masala (packaged) 
Green chillies (finely cur) 
Lemons 

Fresh coriander (chopped) 

Salt 

Oil 

Fresh coriander, lemon wedges 



V2kg 

125 grams 
2tbsp 
2tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
2 

4 

1 bunch 
to taste 

'/2 cup + 2 tbsp 
for garnishing 




k 





^ 1 I j>2 










1*1/125 












i^i_l/2 








—LUr 

• 










£zLL\Sl 

r 




JjlA 

&/JuJ>:i/* 



5-^ 



4 1 



*hod 



Marinate mince with 2 tbsp oil and all other ingredients. 
Set aside for '/2 hour. 

Heat oil in a pot; add mince and thoroughly fry; dish out. 
Garnish with coriander and lemon; serve. 
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Green Masala Eggs 



Ingredients: 

Eggs (boiled) 
Fresh coriander 
Green chillies 
Garlic (with skin) 
Chicken cube 

Cumin seeds (roasted and powdered) 

Black pepper (crushed) 

Onions (finely sliced) 

Sall 

Butter 

Oil 





2 bunches 
8 

6 cloves 
1 

1 tsp 

1 tsp 

3 

to taste 

2 tbsp 

V2 CUp 



Green chillies, fresh coriander (finely cut) for sprinkling 



Method: 

Heat oil in a pot; frying onions; remove. 

Blend coriander, green chillies and garlic in a blender; add 

in pot. - - ; v 

Add chicken cube, cumin, black pepper and salt; fry. 
Lightly fry eggs in a frying pan and add in pot. 
Cook for few minutes and add butter; leave on dum. 
Dish out; sprinkle fried onions, green chillies and coriander 
on top; serve. 
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Shrimp Karhai 



nj Ingredrents: 

Shrimps (washed) 
Green chillies (finely cut) 
Fresh coriander (chopped) 
Tomatoes (chopped) 
Green chillies (Rnely cut lengthwise) 
Lemon> 
Cumin seeds 
Black peppercorns 
Ginger/garlic paste 
Red chillies (crushed) 
Coriander seeds 
Ginger (finely cut) 
Salt 
Oil 



250 grams 
2 I 

1 bunch 
4 

4 

2 2 

1 tsp 
1 tsp 
1 tbsp 
1 tbsp 
1 tbsp 
2tbsp 
to taste 
1 cup 
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Method. 

Mix and grind coriander, peppercorns and cumin. 

Heat oil in a pot: cook shrimps for 5 minutes; remove. 

Add tomatoes, ginger/garlic, red chillies, ground masala, 

green chillies, 1 lemon's juice and little water to the same 

pot; cook until tomatoes are tender. 

Fry; add shrimps and cook for few minutes. 

Add fresh coriander; dish out. 

Add 1 lemon's juice, ginger and salt; serve piping hot. 
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Fried Noodles 




■ Ingredients: 




Egg noodles (boiled) 


300 grams 


r Chicken pieces (finely cut) 


250 grams 


W) Tomato (hnely cut) 




■ Onion (hnely cut) 


(i 


ttJ. Cabbage (hnely cut) 


1 00 grams 


Garlic (chopped) 


\ 2tbsp 


Green chillies (hnely cut) 




Schezuan sauce 


1 3 tbsp 


Chicken stock 


2 cups 


CornHour (made into a paste) 


1 V2 tbsp 


Salt 


to taste 


Oil 


6 tbsp + to fry 


Talhar chillies 


for garnishing 



Method: 



fl/l00 
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• Spread half noodles in a serving dish. 

• Cut remaining noodles into small pieces. iJ 

• Heat oil in a wok; fry small noodles till crisp; remove on _ 
absorbent paper. W\ 

• Spread on top of noodles in the dish. 

• Heat 3 tbsp oil in a wok; fry garlic; fry onion and chicken on W 
high flame for few minutes. -^-» 

• Add tomato, Schezuan sauce, salt and stock; bring to boil. 

• Add cabbage and green chillies; add cornHour and cook 
while continuously stirring for a few mintues. 

• Add on top of noodles. 

• Heat remaining oil in a frying pan; fry Talhar chillies. 

• Pour chillies and the oil on top of noodles; serve. 

Heo! 4 tbsp oil in a saucepan; fry 10 chopped cloves of garlic. Add '/? cup Talhar chilli paste, 2 tbsp brown sugar, 1 cup soya sauce, '/? cup tomato paste, 4 
tbsp while vinegar and 1 cup chicken stock and cook for 1 minutes. Blend in a blender. Add 1 tbsp sesame oil, 1 tbsp Chinese salt and salt in saucepan until 
mixture thickens. 
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Ingredients: 

Chicken mince 

Puff pastry dough 

Onion (finely cut) 

Capsicum (hnely cut) 

Garlic paste 

Black pepper (crushed) 

Cumin powder 

Red chilli powder 

Coriander powder 

Eggs (beaten) 

Spring onions 

Salt 

Oil 



1 50 grams 
250 grams 

i 25 
i 

1 tbsp 
1 tsp 
1 tsp 
1 tsp 

1 tsp 
4 

2 stalks 
to taste 

as required 



f'/l50 Jj$f 



Method: 

• Heat oil in a wok; fry garlic and onions. 

• Add all ingredients except eggs and dough; fry. 

• Add 3 eggs; cook for a few minutes; remove from Rame. 

• Roll out 2 discs from dough. 

• Place Vi chicken mixture at one end of each disc; fold over. 

• Place on baking tray; brush egg on them. 

• Bake in a pre-heated oven for 1 5 minutes at 200°C; remove. 
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Court Mutton 



Ingredients: 

Mutton thigh pieces 
Onion (finely cut) 
Cardamom seeds 
1 Garlic 
Ginger paste 
Tomato paste 
Green cnillies (finely cut) 
Fresh coriander (finely cut) 
Salt 
Oil 

Charmagaz, fresh coriander 

Masala Ingredients 

White vinegar 
Mustard seeds 
Popyseeds 
Kasnmiri chillies 



1 

1 Isp w 
5 cloves 
1 tbsp 
3tbsp 
4 

Vi bunch 
to taste 
4tbsp 

for sprinkling 



2tbsp 
Vi tsp 
'/2 tsp 
5 
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1 piece 
1 tbsp 
16 tbsp 
3 each 





Gnnamon 
White sesame seeds 
Black peppercorns 
Bay leaves, cloves 

Method: 

• Roast all masala ingredients except vinegar on an iron 
griddle. 

• Add vinegar and blend in a blender. 

• Marinate mutton with masala; keep aside for 5 hours. 

• Grind salt with garlic. 

• Heat oil in a pot; fry onions golden; add ginger and garlic. 

• Add remaining ingredients, including mutton. 

• Fry; add a little water; coolc until meat is tender. 

• When oil begins to separate, dish out. 

• Garnish with coriander and charmagaz; serve. 
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Schezuan Barbecue Chicken 
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Ingredients: 

Whole chicken (with skin) 

^Schezuan sauce 

Lettuce leaves,lemon, tomato 

(cut into slices), cabbage (finely cut) 



6 tbsp 

for decoration 



Method: 

• Slice chicken vertically into halves, so that each half has one 
leg and one breast. i 

• Make cuts in the chicken; marinate with Schezuan sauce; keep 
aside for 3 hours. 

• Cook chicken in a steamer for 1 5 minutes. 
B • Place in a baking dish; bake in a pre-heated oven at 1 80°C 

until golden; remove. | 

• lf desired, smoke the chicken with burning coal. i 

• Decorate serving dish with cabbage, lettuce, tomato and 
lemon; place chicken on top; serve. 

£ Heat 4 tbsp oil in a saucepan; fry 10 chopped cloves of garlic. Add '/2 cup Talhar chilli pasre, 2 tbsp brown sugar, 1 cup soya sauce, '/2 cup tomato paste, 4 
tbsp white vinegar and 1 cup chicken stock and cook for 10 minutes. Blend in a blender. Add 1 tbsp sesame oil, 1 tbsp Chinese salt and salt in saucepan 
until mixture thickens. 
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Parcha Kebab 






P Ingredients: 






L Beef undercut i 




IL Raw papaya paste | 


2 tbsp 


• 


L Ginger/garlic paste 1 


1 tbsp 


• 
• 


B~ Red chilli powder 


{ 1 tbsp 




Coriander seeds (roasted and powdered ) 1 tsp 




Onion (fried and powdered) 


\ 3 tbsp 


• 


Hot spices powder 






\ Yogurt (whipped) 


1 1 cup 




Coconut (roasted and powdered) 


1 tbsp 




1 Popyseeds (roasted and powdered) 


1 tbsp 




Chickpeas (roasted and powdered) 


1 tbsp 




Oii 


V2 cup 




Fresh coriander 


for garnishing 





Method: ^ 

Lightly pound undercut with a mallet. 

Marinate undercut with all ingredients; keep aside for 2 hrs. \j 
Heat oil in a wok; spread undercut in it; cover with lid; cook 
on medium Aarne. 
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^nlngredients: 

^Mutton A 

Tomato paste 
^Green cnilli paste 

Big green chillies (finely cut) 1 
^Onion (chopped) ^ 

Water , 1 

Cumin seeds (roasted and powdered) 

Ginger/garlic paste 1 

Whole hot spices 

Turmeric powder 

Coconut milk powder (made into a 

paste with water) 

Gram lentils (boiled) 
Red chilli powder 
Salt 

Tomatoes, spring onions 
Tandoori nan bread 



V2kg 
3 

4 

1 cup 
Vt cup 
1 tsp 
1 tbsp 
1 tbsp 
Vt tsp 

3 tbsp 
4tbsp 

1 V2 tsp 
1 V2 tsp 

V2 CUp 

for garnishing 

as accompaniment 
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Heat oil in a pot; rry onions golden. 

Add ginger/garlic, big green chillies, green chilli paste, hot 
spices, red chillies, turmeric and salt; cook for few minutes. 
Add cumin and mutton; fry thoroughly. 
Add water; cook until meat is tender. 
Add tomatoes; allow to cook. 

Add lentils and coconut milk; cook until oil separates. 
Dish out; garnish with tomatoes and spring onions; serve 
accompanied by naan. 




MASALAKIlCHLN-33 







£3 h J iAjf JL JLjt i^f£ jt ij >& '<L L ^> J< 

u^y^jtj^r^/^L j^-ji^jtL^jLjl/ 

i/t ^^A'ji\i J^- j i 'jli}s,ij> y>, 'ji\>jiLu 
^Kjj^jib/^Lj^i^.jj^iJ-^/Jij^ 



f l/300 
ff/llO 



Jl±J 



( 1/300 

fl/l40 



No-Bake Chocolate Cake 



$ Ingredients: 

Chocolate (grated) 
J Butter 

, Condensecl milk 
Digestive biscuits 



300 grams 
1 40 grams 
300 grams 
1 1 grams 



Method: 

Line bread mould with butter paper. 

Melt chocolate and butter together in a microwave for 1 y 
minute. - 
Mix in condensed milk; divide into 3 portions. 
Pour one portion into mould; break biscuits into big pieces; 
put half in the mould. 

Pour second portion of batter on top; add remaining biscuits. 
Pour the third portion of batter on top; cover with plastic sheet. 
Rerrigerate for 2 hours. 
When chilled cut into pieces; serve. 
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Sweet Shells 
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3 lngredients: 

Refined flour (sieved) 

Clarified butter 

Fresh milk 

Sugar 

Water 

Baking,powder 



1 cup 
Va cup 
as required 
3 A cup 
1 Vi cups 
Vl tsp 



Method: 

• Heat clariried butter in a saucepan. 

• When it gives off smoke , remove Vt cooking spoon of 
clarified butter and mix it in Hour till crumbly. 

• Gradually add milk; knead into a hard dough; keep aside for 
} /i hour. 1 

• Shape dough into small balls. 

• Place a ball on a overturned cane plate; press your finger in 
the centre of the ball and roll it in such a way that it has the 
imprint of the plate and looks like a shell. 

• Repeat process to make more shells. 

• Heat oil in a wok; rry shells golden on low Aarne; remove. 

• Cook sugar and water on low Aarne to make sticky syrup. 

• Add baking powder while stirring vigorously, pour on snells 
and mix thoroughly. 
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Chick Pea Salad 



Ingredients: 

Chick peas (boiled) 
Onion (chopped) 
Capsicum (chopped) 
Potato (boiled and cut sma 
Lettuce leaves 
Cucumber (chopped) 
Tomato (chopped) 
Apple (cut small) 
Raisins 
s Plums 

Green chillies (finely cut) 
Lemon juice 

Black pepper (crushed) 
Salt 

Olive oil 



T 




2 cups 
V* cup 
Vi cup 

. ¥2 cup 

L 1 CU P 
1 Va cup 

1 Vi cup 

\ 1 

2 tbsp 
5 

2 

3 tbsp 

V4 tS P 

Vi tsp 
2 tbsp 



Method: 

• Mix vegetables in a bowl; mix remaining ingredients in 
another bowl. 

• Combine and refrigerate. 

• Serve when chilled. 
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Chicken Pakanta 
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Ingredients: 




^Chicken pieces 


. 1'/2lcg 


|>Oregano 


* \ i f 1 tsp 


Cumin powder 


1 Vi tsp 


Coriander powder 


1 </2tsp 


Red chilli powder 


\ 1 tsp 


Dried lQng red chili 


lies (made into a paste) 8 


Garlic (chopped) 


2 cloves 


Lemon juice 


\ 4tbsp 


Mayonnaise 


4tbsp 


Oil 


4tbsp 



Method: 

Mix all ingredients except chicken in a bowl; marinate chicken 

with it; keep aside for 1 hour. 

Cook in a wok until chicken is tender; Dish out. 




f.^S;\LAK!lCHHN-37 



m 







JU»i* iJ / jxi Si}/.J-f\j<£,w (Q Ji ulu L j/ jt jJ^. 

j£ j/j,* Jn jt &f 7j-< -jj&'<LL s£'A ft 

Ljf-j,\\>^\^-jijtjZj}fjMj:Lx^ 

1 P j -y&Ae-U? 



Green Masala Chicken 
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Ingredients: 

Chicken pieces (boneless) 
Ginger/garlic paste 
Yogurt 

Fresh coriander 
Green chillies 
Lemon juice 
Turmeric powder 
Hot spices powder \ 
Salt 
Oil 

Onion rings, lettuce leaves, tomato slices 




500 groms 

1 tbsp mm 

Va cup 
V* cup 
7 

2 tbsp 
Va tsp 
2tsp 

1 tsp 
4tbsp 

for decoration 



Method: 

• Blend all ingredients except chicken in a blender. 

• Marinate chicken with blended masala; keep aside for y h 11 

" hour. 4: 

• Cook in a wok until meat is tender. 

• Fry till dry; dish out. 

• Decorate with onions, lettuce leaves and tomato slices; serve. 
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Monaolian Beef 



Ingredients: 

Beef pieces (small, boneless) 

Spring onions 

Hoisin sauce 

Soya sauce 

Ginger paste 

Garlic * 

Keenu marmalade 

Black pepper (crushed) 

Red chillies (crushed) 

Lemon juice 

Salt 

Oil 



500 grams 

4 stalks + for garnishing 

1 tbsp 

2tsp . 

2tsp 1 

1 clove 

1 tbsp 

16 tsp 1 

Vi tsp 

1 tbsp 

y* tsp 

4 tbsp + as required 



Method; 

• Cut spring onions into small pieces. 

• Mix all ingredients except spring onions in a bowl; keep aside 
for 1 hour. 

• Peirce one piece beef and followed by one piece spring onion 
on wooden skewers; repeat process twice. 

• Brush oil on a grill pan; heat; grill skewers from all sides; 
remove. 

• Garnish Mongolian Beef Pieces with spring onions; serve. 
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Roasted Onion Meat 
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Ingredients: 

Beef undercut 
Onions (cut thickly) 
Tomatoes (rinely cut) 
Whole green chillies 
Block pepper (crushecl) 
Ginger (finely cut) 

Red chilli powder 
Lemon juice 
Salt 
Oil 



1/2 kg 

250 grams 

2 

6 

1 tsp 
1 tbsp 




for sprinkling 



+ 

'/2tep 
4tbsp 
'/ 2 tsp 
'/2 cup 




AAethod: 

• Boil undercut with salt. 

• Heat oil in a pot; fry onions golden. i(9 

• Add undercut in pot; keep stock aside. 

• Add pepper, red chillies, green chillies, tomatoes, ginger and \ 
salt in the pot. ^ 

• Add lemon juice and stock; cook for few minutes; dish out. m 

• Sprinkle ginger; serve. iii 
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Jumbo Thai Chilli Prawns 



1 Ingredients: 

Jumbo prawns 
I Ginger 
. Garlic 

Spring onions (finely cut) 

Fresh red chillies 
Tomatoes 
Tomato ketchup 
Brown sugar 
Thai chilli paste 
Cumin seecls 
Soya sauce 
Sait 
Oil 



1 kg 

1 -inch piece 

3 cloves 

2 stalks + 

for garnishing 
6 

31 

V2 CUp 

1 tsp 
1 tsp 
2tsp 
2tbsp 
'/2 tsp 

4 tbsp 



Boil tomatoes and mash; set aside. 

Boil prawns with little salt in a pot for 5 minutes, stirring 

continuously; strain them and keep aside. 

Grind thickly garlic, ginger, cumin, red chillies and little salt. 

Heat oil in a pot; add ground masala, tomatoes, brown sugar 

and prawns; cook on high flame till water dries. 

Add ketchup, Thai chilli paste and soya sauce; cook for few 

minutes. 

Add spring onions and leave on dum. 
Garnish with spring onions; serve. 
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Sour Potatoes 



Ingredients: 

Potatoes 
Eggs (boiled) 
Tomatoes 
Fresh milk 

Black pepper (crushed) 

Cheddar cheese (grated) 

Parsley (chopped) 

Red chillies (crushed) 

Fresh cream 

Water 

Salt 

Butter 



2 
2 

1 cup 

'/2 tSp 

!/2 cup 
2tbsp 

V2 tsp 

16 cup 
1 cup 

'/2 tsp 

50 grams 



hLLfi 



/50 



h/dti*$ 
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Method: * 

• Slice tomatoes and eggs; peel and cube potatoes. 

• Cook potatoes with milk, black pepper, water and salt in a poftJ 
until tender and dry. 

• Dish out in a Pyrex dish; decorate with butter, cream, eggs, Jj) 
tomatoes and cheese; sprinkle red chillies. 

• Bake in a pre-heated over at 1 80°C for 1 5 minutes; remove. 

• Garnish with parsley; serve. 
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Chunkv Cheese Masala 



>j*M (j^ijC^L);L- T 

i 



^'/250 
(*'/250 



(^JiO;t> 



ngredrents: 

Cottage cheese (cubecl) 

Peas (boiled) 

Carrots 

Potatoes 

CauliHower 

Tomatbes (boiled) 

Tamirind pulp 

Cornflour 

Fennel powder 

Turmeric powder 

Red chilli powder 

Curry leaves 

Onion (finely cut) 

Salt 

Oil 

Fresh red chillies 



250 grams 1 
1 cup 

250 grmas 
4 

250 grams 
250 grams 
¥2 cup 
as required 
1 tsp 
1 tsp 
1 tsp 
6 
1 

to taste 

16 cup 

for decoration 



Boil tomatoes and blend. 

Cut into small pieces and par-boil potatoes, carrots, peas and 
cauliAower. 

Heat oil in a pot; fry onions light brown; add curry leaves. 
Mix tomatoes, red chillies, fennel, turmeric and salt in a bowl; 
add in pot and fry till oil separates. 
Add vegetables and tamarind; coat cheese with cornflour. 
Heat oil in a frying pan; fry cheese and add in the pot; fry 
and dish out. 

Garnish with red chillies; serve. 
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Tomato Sauce Fish 



Fish Ingredients 

Fish fillets 

Lemon juice 

Oregano 

Basil leaves 

Black peppercorns 

Garlic (chopped) 

Solt 




3 cloves 
to taste 



Sauce Ingredients: 

Garlic (chopped) 
Onion (chopped) 
Tomato puree 
Tomato ketchup 
Oi 



6 cloves 
1 

2 cups 
3tbsp 
2tbsp 



Method: 

• Mix fish ingredients in a bowl; keep aside for Vi hour. 

• Heat oil in a wok; fry onions and garlic golden. 

• Add sauce ingredients and cook until thick. 

• Add fish; cover with lid and cook until tender; dish out 
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Crunchv Krostini 



Ingredients: 

Baguette 
Garlic 

Cheddar cheese (grated) 
Chicken cold cuts (finely cut) 




1 loof 
1 pod 
as required 
as required 
2 



Tomatoes (cut slices) 

■ 

Black and green olives (cut slices) 6 1 
Olive oil as required 




Method: 

• Wrap garlic in aluminum foil and bake in hot oven for 
few minutes; remove. 

• Cut baguette into 1 -inch thick pieces; lightly grill from 
both sides on a grill pan. 

• Sprinkle 1 spoon olive oil on each slice; place little garlic, 
cheese, 1 slice chicken, tomatoes and olives on top of 

each. ' -%tĔ$i 

• Sprinkle olive oil on top of each slice and serve. 
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French Medallion 



Ingredients: 

Butter 

Castor sugar 
ReRned flour (sieved) 

Boking powder 
Vonilla essence 



1 40 grams 
1 40 grams 
1 40 grams 

3 \ 

1 '/2 tS P 

1 tsp 



Method: 



Brush oil on medallion mould; sprinkle a little flour on 
base. 

Melt butter in a saucepan and allow to cool. 
Beat eggs and castor sugar with an electric beater. 
Add flour, baking powder and vanilla essence; mix with 
spoon; add butter. 

Pour batter in mould; bake in a pre-heated oven for 10 
minutes at 220°C; remove. 
Allow to cool; serve. 
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Quick Nutella Mousse 



Ingredients: 

Nutella spread 
Fresh cream (thick) 
Coffee powder 
Cream, chocolate 



250 grams 
1 Vi cups 
1 tsp 

for garnishing 




f»/250 

T W m 

<LLL\r 




P 





Method: 

• Mix nutella and coffee in a bowl. 

• Place bowl in a pre-heated oven for 10 seconds; remove. 

• Thoroughly whip cream in a bowl; mix it with nutella. 

• Pour out into glasses and garnish with cream and chocolate, 

• Refrigerate for at least 4 hours. 
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Lasaane Pasta 



Ingredients: 

Lasagne strips (boiled) 
Chicken breasts 
Fresh cream 
Yogurt 

Fresh red chillies (finely cut) 
Peas 

Garlic (chopped) 

Cheese (grated) 

Salt 

Butter 

Oil 

Tomato ketchup, 
green chutney 
Green 



« f 

'/2 kgl 

1 cup 

1 cup \ 

1 tsp \ 

1 cup 

2 tbsp 

1 cup 
to taste 
Va cup 

2 tbsp 

for decoration 



Method: 

• Cook peas in boiling hot water for a few minutes. 

• Cut chicken breasts into thin pieces. 

• Heat V_ butter and oil in a wok. 

• Add chicken, salt and garlic and cook until colour changes. 

• Add yogurt and cream; cook for a few minutes; remove from 
Aarne; add peas. 

• Heat remaining butter in a frying pan; add red chillies and 
pasta; mix for few minutes; dish out. 

• Spread cheese and chicken mixture on top; decorate with 
ketchup and green chutney serve. 
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Fish BallCur 
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Ingredients for fish balls: 



Fish Rllets 
Lemon juice, breadcrumbs 

S E " n ■ jx 

Gram Hour (sieved) 
Green chillies 
Onion ' 

Black pepper (crushed) 

Salt 

Oil 

Curry Ingreclients: 

Onion (chopped) 
Garlic (chopped) 
Hot spices powder 
Cumin, coriander (roasted 
and powdered) 
Tomato paste 
Red chilli powder 



V2 kg [ 

2 tbsp each 

1 | 

'/2 CUp 

4 1 
1 \ 
1 tsp 
to taste 
for frying 

1 

3 cloves 
1 tbsp 

1 tbsp each 

4tbsp 

2tsp 
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2tbsp 

Vi 

1 tsp each 
6 

'/2 CUp 

to taste 

'/2 cup + 2 tbsp 



Lemon juice 
Fresh coconut (grated) 
Cardamom powder, 
fenugreek powder 
Green chillies 
Fresh coriander 

Sdh 

ai 

Method: I 

Grind all hshball ingredients except gram flour and breadcrumbs in a chopper. 
Remove; shape into small rishballs. 

• Coat hshballs first with gram Hour and then breadcrumbs. 

• Heat oil in a wok; fry hshballs golden. 

• Heat oil in a pot; fry onion and garlic. 

• Add cumin, cortander, red chillies, hot spices, fenugreek, cardamom, tomato pasteand 
sah;fry. -7 S 

• Add lemon juice, coconut and little water; cook until thick. 
Add hshballs; heat 2 tbsp oil in a frying pan; saute green chillies. 




• Add to curry; serve. 
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Lebanese Meat DumDlinas 



Ingr©di6nts* 

Mutton mince 
Potatoes 
Fresh coriander 
Green chillies 

E ". 

Garlic/ginger paste 
Cumin powder 
Salt 
Oil 

Lettuce 



^kg I 

2 1 
Va cup m 
6 1 
1 1 
1 tbsp \ 
1 tsp 
to taste 
for rrying 
for decoration 




I 

i 



















f ' t - 


- T 














£££ 


# 






» 




*• 


■3 .> 



Meihod: 

• Boil and peel potatoes; mash them. 

• Grind mince, coriander, chillies, cumin, garlic/ginger, egg and salt 
in a chopper; add to mashed potatoes. 

• Heat oil in a wok; fry dumplings with batter; remove. 

• Decorate serving dish with lettuce; place dumplings on top; serve. 
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Danish Pastries 



|lngredients: 

"TJeRned flour (sieved) 

7£gg yolks 

^east * 
Butter { 
Assorted jams 
Fresh milk 
lcing sugar 
Vanilla essence 



3 cups I 
5 '4 
1 tbsp w 
Va cup 
as required 
as required 
Va cup + 3 tbsp 
few drops 



Method: 



Knead flour, sugar, yeast, 4 yolks, butter and milk into a medium dough. 
Brush oil in a bowl; place dough in it; cover and keep aside for 2 hours. 
While sprinkling cornAour on board, roll out dough into discs. 
Brush yolk on it; roll over. 

Cut into 1 W thick pieces; brush oil on a baking tray. 

Place each piece on the tray; press the centre of each lightly and 

fill with jam. 

Cover and keep aside for Vi hour. 

Bake in a pre-heated oven for 1 5 minutes at 200°C; remove. 
Mix essence and 3 tbsp milk in sugar to prepare icing. 
Decorate pastries with icing. 
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Grilled Red Snapper 



! Ingredients: 

Red snapper (hllet pieces) 
Garlic paste 
Ginger paste 
Lemon juice 
White pepper powder 
Black pepper (crushed) 
Water 

Solt 

Butter 

Lemon, tomato, spring onion, 
cucumber 

French fries, boiled vegetables 

Sauce Ingredients: 

Garlic (chopped) 
Lemon juice 
White pepper powder 
Salt 
Butter 
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1 tsp 
1 tsp 
1 tsp 

'/4 tsp 

V% tsp 
2tbsp 
to taste 
to apply 

for decoration 

as accompaniment 



2tsp 
2 '/2 tsp 
Va tsp 



Method: 

To make sauce, heat butter in a saucepan, sautĕ garlic. 

Add lemon juice, white pepper and salt; cook forfew minutes; 

remove. 

Mix ginger, garlic, lemon juice, black pepper, white pepper, 
water and salt in a bowl. 

Marinate fish with this batter; keep aside for 20 minutes. 
Heat grill pan and brush oil on it; apply butter and lemon 
sauce on rish hllet while grilling from both sides; dish out. 
Decorate dish with lemon, tomato, spring onions and 
cucumber; serve accompanied by vegetables, french fries and 
remaining sauce. 
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Chicken Cheese Reshmi 



Ingredients: 

w Chicken pieces (boneless) 
|STomato puree 
Green chillies (chopped) 
Black pepper (crushed) 
Cumin seeds 
(roasted and powdered) 
Red chillies (crushed) 
Almonds (hnely cut) 
Cheddar cheese (grated) 
Ginger/garlic paste 
Fresn cream 
Salt 
Butter 
Oil 



/zkg 
1 tbsp 
6 

1 tsp 

1 tsp 
1 tbsp 
15 

300 grams 
l /2 tbsp 
300 grams 
to taste 
1 tbsp 
Vi cup 



r?'/300 
fl/300 



i 



T 1 

»15 




(J*j«y4)c£/ifa 
S/JlTij*/ 



Method: 

• Heat oil in a wok; fry ginger/garlic. 

• Add chicken and salt; cook till dry. 

• Add cumin, red chillies, black pepper, green chillies and 
tomato puree; fry and leave on dum. 

• When oil separates, add cream, cheese and butter. 

• When cheese melts, add almonds; dish out and serve hot. 
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M/A 'jfj/-j^Lf r fJj: &J>V-J± 
*J&^ "&/0jfy Js 'j^&A'J% JZ2r*J_jfSj£S 

(fJj:^ , f-Jjt't^4- } i Ji 'J^^^/f^J s /O ti A'jf^ 

Ljtj^jj^ i>>> 4 »ii/t£ ^-^ivuC tfr-t^ frfJ\Sjt**Ji* * 
j>\}\)^.jfjJj&)^\S/» 'Jt6 &jlj%ju Ji^JC\jjt\ 

-J fj5f\fc-'c~>t 



CrisDV Chicken D 



Ingredients: 

Chicken pieces (boneless) 
Ginaer paste 
Chilli sauce 
Oyster sauce 
Soya sauce 

Dried round red chillies 
Black pepper powder 
Chicken powder 
Chinese salt 
Onion (hnely cut) 
Capsicum (nnely cut) 
Green chillies (tinely cut) 
Manda strips 

Salt 
Oil 

Lettuce, tomato, mint leaves 
Corn fried rice 



200 grams 

l tsp I ' 

l tsp 
1 tsp 
2tbsp 

l " 

} A tsp 
V4 tsp 

1 pinch 

l 

l 
4 

2 

Vz tsp 

2 tbsp + for frying 
for decoration 

as accompaniment 




>j*jC\ 



>j*jCt (6*tfjCj\)b/J> 

;>4 (&x\fjCj\.)j$/S/ t 



>j*2 

T LLĔ.+ 
<LLL\r 

•y 




A 

z_>0\>^ 
Jtj&t/nijt 



fl/200 

$(i-t,JC\ 

/x^J 

I 



p 



^Aj/ 

j3/Jl)*:*fr 



Method: 

Cut chicken into strips. 

Heat oil in a frying pan; fry garlic golden. 

Add chicken and cook till colour changes. 

Add chilli sauce, chicken powder, black pepper, Chinese salt 

and salt; fry. i\J 

Add soya sauce, oyster sauce, capsicum, onion and green 

chillies; cook. Wi\ 

Add red chillies and cook for few more minutes; remove from 

flame. 

Heat oil in a wok; place 2 manda strips in a large strainer and 
press another strainer on them so they form a bowl shape. 
Place strainer in the wok and fry bowl golden; remove. 
Spread lettuce on a serving dish; place the fried bowl on it. 
Put the chicken in one halt :>f the oowl and fill the other half 
with fried rice. 

Decorate with tomato and mint leaves; serve. 
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_ t** i# ij ') <J y__ux _£*iji-c_ >£ fj*> J2j>\J.i*ff 

J.J>CfJ\>>\7.\d[J^{/ i -ji> y -y i tji>j>fj\;j?j>i 



Shahi Qilla Mutton 



Bfe Ingredients: 

^ Mutton chops 
Tomatoes (chopped) 
Ginger/garlic paste 
Red chilli powder 
Yogurt (whipped) 
Hot spices powder 
Lemons 

Fresh coriander (finely cut) 

Green chillies (finely cut lengthwise) 

Coriander seeds 

Cumin seeds 

Black peppercorns 

Ginger (cnopped) 

Salt 

Oil 

Fresh coriander and ginger 
(finely cut) 





U*»_v.lf 






T T - 




>j*4 




t y - 








?_____U'2 




S r tC\fJ< 

T T 


5/J_tW 


$\>~~s 


J> 










T T - 




______ ir 

4 


{$X.tfLCj\)Jj>\ , $*>\ / ; 


.»4 










(»_<i?ir.L)i>^ 






)_*4< j>: jCl ylj- »_^/V: 



y 2 k g 

1 tbsp 
1 tbsp 

'/2 CUp 

1 tsp 
4 

1 bunch 
4 

1 tbsp 
1 tsp 

1 tsp 

2 tbsp 
to taste 
1 cup 

for garnishing 




Method: 

Grind coriander, cumin and peppercorns together. 
Cook chops with ginger/garlic, hot spices and salt in a wok. 
When dry, add tomatoes, ground spices and oil; fry on 
medium (lame. 

Add remaining ingredients; dish out. 

Garnish with fresh coriander and ginger; serve. 
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Egg Paratha 



Ingredients: 

Whole wheat flour (sieved) 

Eggs 

Black pepper (crushed) 
Red chillies (crushed) 
Green chillies (chopped) 
Fresh coriander 




2 cups 
6 

1 tsp 

1 tbsp Jl 

8 

Vi bunch 

Fresh millc Vi cup 

Refined flour 2 tbsp 

Water i 2 tbsp 

Turmeric powder Vi tsp 

Salt to taste 

Clarified butter for frying 

Method: ^ 4 

Mix salt in whole wheat Hour; knead into doug 
Mix water in refined flour to make thick paste. 
Mix remaining ingredients except clarified butter with 
eggs;whip. ^ 
Heat clarified butter in a frying pan; fry eggs stirring 
continuously; dish out. * 
Divide dough into equal portions; make balls; roll out 

parathay. 

Layer egg on one paratha; place another paratha on 
top; seal edges with flour paste. \f 
Repeat process to make more parathay. 
Heat iron griddle; fry parathay from both sides using 
clarified butter; remove. 





1^2 0*C<)Sf 
>jt 6 t_>' 

[ j>8(j^(iw^)t^/iiy: 




fL TdJtiuz$A»<uf^^*4fijito&frS 

j{jL^jlJ%*j^^jtC>l^^ 






\i J,v,ii Jl„i>>iL £ ifcre.«n£tf j£ m jt ^ UVVV' 

L Ji/iL^jtJeLj^-c- Jx>*s*?ij*4k Ljri&ji.j?. 




A tjij ~ 11* j£4- -v i/.t" L-jJ. d ~\}<2.L Jv Mi 
^^ji^icAj^^U^^poniegTanateJjtJi^^^' 1 -^-/ 

u<i;?i^ii^iotfV^V'^ l ^>4rtA?^'f £}, ''o''-'* i '^ 

1 A 
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-jl7L->ji}jetti0 

\fJ\j>lif-jZj>^jilji uOfl5-_ (i jij&s^L Jtj/jtl 

-c-t^uTj^J^j^jti j\ji>Lji\fjtJivJ*L\ti$.t\j 

^JSj^\^l\Jt/^jt\^^-^yit%^f^M^.^^^ 
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-^tjjl/j^jLjl/hj&L^jil 

jiiiOjissrjEAi*^. JrjeL- L L jA/L j*iijtfii fM 

-.^^Aji^E^^yJ^ti-^j^^^t^^i-^^^i 
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-^^-•^^ir^^-^iij.^iji»!^,.: 

^ K. 1 1 jJjCljrj \fj DiJ JL j/L f l/l (f->J>J.Z. 

f^.^trf>j>j>ij^{j*J^c-.^j:\}j>Ljti-^ tonA 

-jl3£fji,M.^±-jj,:-i^ 
jr t /j.Vj^i i fLjiJ. tejijij. /&J $JUsjj*(jtt£i£ 
c~ fa&f if w 6*3* Ji L # j^&I-jj f\ Jl^jj 

^^Lh^^i^Miy.itjjiLiiL^ijljr.Lj^-c- 
J-ji/iL^Jj\f>\^tLj^2^fiiijiiffijZL^^Lfj\i 
fi +4>&>S : LL,>>n* 










i^t^yl^^i^^J^^^^^^^/ 

UgK^J^Jj^^Jj <jSJ\JSj>J, fi_ l/^l^L^/ 

ru uf~ Jv io£»\£i-f 

jftiL£,> wSJjj' Wf J« -f - i&* \£L.fJ&'\t-ji7)iPji 
~$.tifif $\jh$*£ A J*> j 10 ;j j>«!«_1 tA»*«<f. Jc£ 

tuCiyi^rCr/^/c^ ir^L^^tr/J^ $&$Ltf!& & 

r.^^jl^j^j^S^JLJ^LJ^-j:^ 

)*£ r "Vf£(\£ 2- »J* S L Jf' |&T 5 «=_- 4 - £_ U tif \j$*i\je- 

. JL ^L.^jtj^jiL. uC fited&L#i$ 





jC '*f J^J^^O' 1 ^-^^**'-:- iS'AJ^c) W 
^lj-. t ^/j/i/u J_ >flYd+ Jp'< 

«=_ L.fj\?'±s}j,>j:\>j?±£L.ffoj>-<L. 
*-A'*J*J- '>#«_-£ i/" 'jJj^ttL. n j,i 
J^ j i/(Vu__ «L *'j> c5 u r fjfj m fjtfjt Jr6<>J* 

c<< jcf J-jJ^ki- U J/£/e- i"/"^ 0*V_« k***lj*£fj(ft*i 

«V «=_ jc£ y»i *2f. <L C jj> i-x .=_ jf i/i -^- jjf ut; 

- c£ » >j \J>cj. L f't-f- 

-£-6iJjZjj>C-J\f 
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-^(^lf Ll^J^t/^iL- i„*_J/>f l'>£__c_ f* jlTjl->l|f 

_ iv jf ^aTiK jt*,>,fff-fJj A j> <JwfL. im i;y 

ij L- t U i jSj> ij_jfjj J>*f£~ jt ^-jSiSL- *~iH 
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-J&S^^JiUW^J^* 
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' ! -Sx<xjSj^J-jVjjj>fei£fjZ-fr 
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_£ 1 t/'« Jj »/1 Ul 2- ukPe- U_y_ £- "ijSjj>>c- j£\i*d 

^iSj>\{£i^j\}L-i,j.(^j&_Jf\j%j2J\,6^iS> 

\ i \ V 

/u<- jt 4 i . _j f\t jt jj£ __ l _* Ji ^ V(jt X v > Uy«=_ ^ tTjy 

C-Jtj,jf 4/ri^j\4 2\£^fj%j\/{-jj6\(S 
7. t 'jft> h Jj>f4;,\Jj *Jj>\-ji^ fjl'ljt*,„£ J\^f 

jL 'fj>\#y-'jf\±6i <fo1fjll2±'jf%jj i[//'ji%Jj td\j>l 

€f±jtjfj I jt6JjV\,-j:± «=- i. tjL,j,\jij\.lSji}jt 
^jfj^-L-\>L.S\ijASL.^j>>^S^jJ ( ^L.i>f\>> 
i_ uO l- ' 'tTl »> L>>?^ i uf u>f,i/Zl J"» Uv*f ^O: 

'j^C^^j&iJt^SL-^Jj^jt^LL- 

^f,Cfj^\.Sj^Cj^j\sjy-/fji'^Jj^\.6(\^ir-VSC 
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i_ -^ijit/w x/^jJj» u jj ju r j-w 

gf -jJJi.jM 

j^ / tL£'^M^Sj\^LLt-.^b^ Ji \^j\J^J J 

,£ Z_ rf&SjAt^ /4- Jj/j>\^/>%LjAL^Jj i 

J\-du}/jjJ$€'j. >fcdL6ijL^j(\M'<LLL.AfJj 
ji\J.f^j* <-£ A 0>1<-P*,j>\J, tiL. U jti 'JC\»»>jAJ$J1 

^Jif>»£jftL*y2Q 
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J^tjt&^jh&A d\f>\^j>}\j'j/f^ f_bjtj?fy 

Jt. ^L. J?J\ Jl^if Jjtli/- tX^r. *J t>M Jti-ffftj 
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M ■ - 

fljZL\*&\££-S\sS\s£i-ff\/i}tl?d^ 

Ji_ ^V iX i/i/W^ J\fk jidr Jl L-fw>f 
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Oor^-. Sj^/T^ JO^ 1 KcJ; L JV J?S/J± 

t jtL,x>f.t>j\tfsLJ>L^jl jH \f m jt jj^ij/.^Ljf.c. 

f_.jZj?-j_'£fjj{~l>>L.fj&^ 

\&tf m /tJ>\fj3fjl i &Jb^ 
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9 " :v ^^PWl^w? 

- J.«.- £ JjA 1*14 v jy ' • LSJ\i» jlfi U/u^ 
6drjii\S S&j^, j,ij?n£ixzj jt^ c^' V -Aci/i 
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